
SAP CODE:

3690

Code: 3690 Description: Mission Frozen Vegetable Taquitos Customer: MISSION

Effective date: 07-Jan-22

Weights Servings per package: 20

Weight per bag (g): 700.0 to 731.5 Serving Size: 35g

Case Net Weigt (kg): 2.80

Case Gross Weight (kg): 2.93

Count Energy 331 4.0% 947

Package per case or tray: 4 79 227

Units per package: 20 Protein 1.5 3% 4.4

Pallet Configuration Fat, Total 3.5 5.0% 10.0

Cases per layer: 16 - Saturated 0.6 3.0% 1.8

Layer per pallet: 7 - Trans <0.1 0

Cases per pallet: 112 - Polyunsaturated 1.8 5.2

- Monounsaturated 1.1 3.0

Carbohydrate 9.0 3.0% 26.9

Chemical - Sugars 1.4 2.0% 4.1

Moisture (%): Max 10% Sodium 123 5% 352

Quantities stated above are averages only.

< Less Than

Physical

Color:

Odor:

Code date in bag: Best Before Date: DD MM YY  

Texture: Code date in box: Best Before Date DD MM YY 

Storage:  Keep Frozen at ≤-18°C

Taste: Shelf Life: 18 Months from Date of Manufacture

Secondary Shelf Life:

Microbiological

Standard Plate Count: <100,000 cfu/g Heating Intructions: 

E.coli: <10 MPN/g Fry From Frozen: Oven from Frozen:

S.aureus ( coagulase positive) <100 MPN/g 1.Pre-heat the oil to 145 - 155°C. 1.Pre-heat the oven to 200°C.

Salmonella ND/25g 2.Remove product from its packaging.

Vibrio cholerae ND/25g

Vibrio parahaemolyticus <100 MPN/g 3. Fry product in hot oil for 6 minutes. 3.Place the products on tray.

Listeria monocytogenes ND/25g

Bag Fry From Thaw : Oven From Thaw :

Type of bag (material): PE bag  1.Thaw the product to 5°C.  1.Thaw the product to 5°C.

Bag Dimensions L x W (mm): 230 x 150 2. Pre-heat the oil to 160 - 170°C. 2. Pre-heat the oven to 180°C.

European Article Number (EAN): 9317224404950

Box

Box Dimensions L x W x H (mm): 313 x 253 x 127

Box Volume (m
3
): 0.010

Trade Unit Number (TUN): 19317224404957

Ingredients:

Customer approval: Date:

Name:

MISSION FOODS 

49 Gateway Boulevard, Epping, Victoria 3076

Australia. Tel/Fax No: 03 8401 1400 

3 days in Refrigeration (after thawing 

in chilled conditions for 12 hours)

CUSTOMER SPECIFICATION

Product Specification Nutrition Information

Quantity Per 

Serving

% Daily Intake* 

Per serving

Quantity Per 

100 g

* Percentage Daily Intakes are based on an average adult diet of 8700kJ. 

Your daily intakes may be higher or lower depending on your energy needs.

Storage and Shelf Life

3.Remove product from its packaging.

Golden fried corn tortillas with red-brown filling of red kidney 

beans,carrots,corn and capsicums

Nice aroma of fried corn tortilla with sensory tangy aroma of 

filling with back notes of herbs

Crispy corn tortilla with moist filling and vegetables with soft 

bite.

Fried corn tortilla with tangy taste offilling with back notes of 

herbs and vegetables

2.Remove product from its packaging.

4.Bake for approximately for 14-15 

minutes.

Heating Instructions

Product of Thailand

Ensure food is piping hot before serving. All appliances vary in performance. The 

following instructions are guidelines only.

Ingredient Declaration

Filling [(Vegetables (25%) (Red Kidney Beans, Diced Tomato,Onion,Corn Kernels, 

Carrot, Green Capsicum, Red Capsicum, Jalapeno, Tomato Paste), Vegetable Oil, 

Sugar, Vinegar, Garlic, Salt, Corn Starch, Cumin, Dry Parsley], Corn Tortillas [Whole 

Stoneground corn treated with Lime, Water, Acidity Regulator (330), Preservative (282), 

Vegetable Gum (466), Colour (160a)], Water, Tapioca maltodextrin, Thickener (415), 

Vegetable Oil. 

4.Fry for approximately for 1.30 

minutes.

3.Remove product from its packaging.

4.Bake for approximately for 9-10 

minutes.

None allergen present

Country of Origin Customer Information

Allergen Information


